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(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[48 FR 51908, Nov. 15, 1983]

§184.1221 Calcium propionate.

(a) Calcium propionate (Ce¢H;oCaOy,
CAS Reg. No. 4075-81-4) is the calcium
salt of propionic acid. It occurs as
white crystals or a crystalline solid,
possessing not more than a faint odor
of propionic acid. It is prepared by neu-
tralizing propionic acid with calcium
hydroxide.

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d Ed. (1981), p. 60, which is incor-
porated by reference. Copies are avail-
able from the National Academy Press,
2101 Constitution Ave. NW., Wash-
ington, DC 20418, or available for in-
spection at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: hitp://www.archives.gov/
federal register/
code of federal regulations/
ibr__locations.html.

(¢c) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-
ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used as an anti-
microbial agent as defined in
§170.3(0)(2) of this chapter.

(2) The ingredient is used in the fol-
lowing foods at levels not to exceed
current good manufacturing practice:
baked goods as defined in §170.3(n)(1) of
this chapter; cheeses as defined in
§170.3(n)(5) of this chapter; confections
and frostings as defined in §170.3(n)(9)
of this chapter; gelatins, puddings, and
fillings as defined in §170.3(n)(22) of
this chapter; and jams and jellies as de-
fined in §170.3(n)(28) of this chapter.

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[49 FR 13141, Apr. 3, 1984]

§184.1230

§184.1229 Calcium stearate.

(a) Calcium stearate (Ca(C;7H35C0OO0),,
CAS Reg. No. 1529-23-0) is the calcium
salt of stearic acid derived from edible
sources. It is prepared as a white pre-
cipitate by mixing calcium chloride
and sodium stearate in aqueous solu-
tion.

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d Ed. (1981), p. 64, which is incor-
porated by reference, and the require-
ments of §172.860(b)(2) of this chapter.
Copies of the Food Chemicals Codex
are available from the National Acad-
emy Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or available for
inspection at the National Archives
and Records Administration (NARA).
For information on the availability of
this material at NARA, call 202-741-
6030, or go to: Atip://www.archives.gov/
federal register/
code of federal regulations/
ibr _locations.html.

(¢) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-
ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used as a fla-
voring agent and adjuvant as defined in
§170.3(0)(12) of this chapter; a lubricant
and release agent as defined in
§170.3(0)(18) of this chapter; and a sta-
bilizer and thickener as defined in
§170.3(0)(28) of this chapter.

(2) The ingredient is used in foods at
levels not to exceed current good man-
ufacturing practice.

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[48 FR 52445, Nov. 18, 1983]

§184.1230 Calcium sulfate.

(a) Calcium sulfate (CaSO4, CAS Reg.
No. 7778-18-9 or CaS042H,O, CAS Reg.
No. 10101-41-4), also known as plaster of
Paris, anhydrite, and gypsum, occurs
naturally and exists as a fine, white to
slightly yellow-white odorless powder.
The anhydrous form is prepared by
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§184.1240

complete dehydration of gypsum, below
300 °C, in an electric oven.

(b) The ingredient meets the speci-
fications of the ‘“‘Food Chemicals
Codex,” 3d Ed. (1981), p. 66, which is in-
corporated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or may be exam-
ined at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: http://www.archives.gov/
federal register/
code of federal regulations/
ibr locations.html.

(c) The ingredient is used as an
anticaking agent as defined in
§170.3(0)(1) of this chapter, color and
coloring adjunct as defined in
§170.3(0)(4) of this chapter, dough
strengthener as defined in §170.3(0)(6)
of this chapter, drying agent as defined
in §170.3(0)(7) of this chapter, firming
agent as defined in §170.3(0)(10) of this
chapter, flour treating agent as defined
in §170.3(0)(13) of this chapter, formula-
tion aid as defined in §170.3(0)(14) of
this chapter, leavening agent as de-
fined in §170.3(0)(17) of this chapter, nu-
trient supplement as defined in
§170.3(0)(20) of this chapter, pH control
agent as defined in §170.3(0)(23) of this
chapter, processing aid as defined in
§170.3(0)(24) of this chapter, stabilizer
and thickener as defined in §170.3(0)(28)
of this chapter, synergist as defined in
§170.3(0)(31) of this chapter, and
texturizer as defined in §170.3(0)(32) of
this chapter.

(d) The ingredient is used in food at
levels not to exceed good manufac-
turing practice in accordance with
§184.1(b)(1). Current good manufac-
turing practice results in a maximum
level, as served, of 1.3 percent for baked
goods as defined in §170.3(n)(1) of this
chapter, 3.0 percent for confections and
frostings as defined in §170.3(n)(9) of
this chapter, 0.5 percent for frozen
dairy desserts and mixes as defined in
§170.3(n)(20) of this chapter, 0.4 percent
for gelatins and puddings as defined in
§170.3(n)(22) of this chapter, 0.5 percent
for grain products and pastas as de-
fined in §170.3(n)(23) of this chapter,
0.35 percent for processed vegetables as
defined in §170.3(n)(36) of this chapter,
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and 0.07 percent or less for all other
food categories.

(e) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[45 FR 6086, Jan. 25, 1980; 456 FR 26319, Apr. 18,
1980, as amended at 49 FR 5611, Feb. 14, 1984]

§184.1240 Carbon dioxide.

(a) Carbon dioxide (empirical formula
CO,, CAS Reg. No. 124-38-9) occurs as a
colorless, odorless, noncombustible gas
at normal temperatures and pressures.
The solid form, dry ice, sublimes under
atmospheric pressure at a temperature
of —178.5 °C. Carbon dioxide is prepared
as a byproduct of the manufacture of
lime during the ‘‘burning’” of lime-
stone, from the combustion of carbo-
naceous material, from fermentation
processes, and from gases found in cer-
tain natural springs and wells.

(b) The ingredient must be of a pu-
rity suitable for its intended use.

(¢c) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitations other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-
ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used as a leav-
ening agent as defined in §170.3(0)(17) of
this chapter; a processing aid as de-
fined in §170.3(0)(24) of this chapter;
and a propellant, aerating agent, and
gas as defined in §170.3(0)(25) of this
chapter.

(2) The ingredient is used in food at
levels not to exceed current good man-
ufacturing practice.

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[48 FR 57270, Dec. 29, 1983, as amended at 73
FR 8607, Feb. 14, 2008]

§184.1245 Beta-carotene.

(a) Beta-carotene (CAS Reg. No. 7235~
40-7) has the molecular formula C4oHse.
It is synthesized by saponification of
vitamin A acetate. The resulting alco-
hol is either reacted to form vitamin A
Wittig reagent or oxidized to vitamin A

512



		Superintendent of Documents
	2014-09-02T12:29:59-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




